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Alabama Blue Crab Claws / 22
Cornmeal Fried, Lemon, 
Old-Fashioned Cocktail Sauce

Spicy Gulf Shrimp Cocktail / 19
Tossed in our Spicy Cocktail, Lemon,
Saltines

Flash Fried Calamari / 18
Sweet Peppers, Mango Chili
Sauce

Soup Du Jour / Mkt
Chef’s Daily Selection

Whipped Ricotta / 14
Balsamic Cherry Compote,
Toasted Pistachios, Honey,
Baguette 

Brisket Spring Rolls / 17
Slow Roasted Brisket, Collard
Greens, Pimento Cheese, White
BBQ Sauce

Soup & Salads

Southern Charcuterie / 20
Pimento Cheese, Concecuh Sausage,
Benton's Ham, Arugula, House Pickles,
Bacon-Onion Jam, Grilled Bread

Iceberg Wedge / 12
Tomato, Lardons, Cucumber,
Radish, Thomasville Tomme,   
Garlic Croutons, Choice of Dressing

Classic Caesar / 11
Fresh Romaine, Parmigiano
Reggiano, Garlic Croutons,
Caesar Dressing

Additions Steak / 14   |   Chicken / 8   |   Shrimp / 11     |   Salmon / 11

served with fries or onion rings +2

Wagyu Burger* / 19
The Butcher Meat Co. 8 ounce Patty,
Gruyere, Red Onion, House Pickles,
Lettuce, Bacon Jam, Dijonnaise,
Brioche Bun

Prime French  Dip / 17
Shaved Prime Rib, Caramelized
Onions, Smoked Provolone, Au Jus

Chicken Breast Sandwich / 14
Choice of Fried or Grilled, Lettuce,
House Pickles, Red Onion, Tomato
Aioli, Brioche Bun

Entrées

Herb Grilled Chicken Breast / 26
Mashed Potatoes, Sautéed Green
Beans, Sauce Piccata 

Seared Steakhouse Meatloaf / 31
Bacon Wrapped, Mashed Potatoes,
Asparagus, Crispy Onions, Chipotle
Tomato Glaze

Bone-In Pork Chop* / 32
16 ounce Heritage Breed Pork,
Fingerlings, Baby Carrots,
Pepper Jelly

Gulf Red Snapper / 38
McEwen Grits, Sautéed Green
Beans, Jumbo Lump Crab &
Citrus Butter Sauce

Steak Frites* / 29
8 ounce Prime Tri-tip, Parmesan
French Fries, Compound Butter,
Dijonaise

Cast Iron Atlantic Salmon* / 30
Fingerlings, Green Peas, Fennel,
Mushroom, Pomegranate Molasses  

Signature Steaks served with choice of two sides

Center Cut Filet Mignon* / 45
8 ounces of our most lean and
tender center cut tenderloin

Hand Cut Ribeye* / 47
14 ounces, well marbled, wet
aged, fully flavored

Hamburger Steak* / 25
12 ounces of our "All Steak" grind
that gave us our name, Mushroom
Marsala Gravy, Caramelized Onion

New York Strip* / 43
12 ounces, rich flavor with slightly
firmer texture than Ribeye

Prime Rib* 45 / 51 (dinner only)
12 or 16 ounces, slow roasted and
served with Au Jus and
Horseradish Cream

Additions

Baked Potato (loaded +1) Collards Baked Mac & Cheese

Sautéed Green Beans
Asparagus (+1)

Parmesan Cheese Grits

Mashed Potatoes

Parmesan Home Fries
Creamed Spinach

20% gratuity added to parties of 8 or more. Split Plate $5 | Cake fee $20 | Cork fee $20

*Items may contain raw or undercooked ingredients. Eating raw or undercooked fish,
shellfish, eggs, poultry, or meat increases the risk of food-borne illnesses.

substitutions +2 and up

Compound Butter / 2

Mixed Greens / 12
Strawberries, Gorgonzola,
Pickled Red Onion, Walnut,
Balsamic Vinaigrette

8 ounces Snow Crab Legs / Mkt 
|| |

6 ounce Lobster Tail / Mkt
Gorgonzola Brûlée / 4 Crab Butter Sauce / 11Truffle Butter / 5

|

Chicken Florentine Pasta / 27
Cassarecce Pasta, Roasted Garlic
Cream, Spinach, Sundried Tomato, 
Artichoke Hearts, Parmigiano

Sesame Chicken Tenders / 23
6 Breaded Tenders, Choice of
Two Sides, Honey Mustard

Baby Carrots 

Pepper Jelly / 3| | Bacon Jam / 4



Classic Cocktails / 12

Old Fashioned
Bourbon, Demerara, Select Bitters, Orange Peel

Margarita
Tequila, Fresh Lime Juice, Orange Liqueur, Agave

Cosmopolitan
 Vodka, Cranberry, Orange Liqueur, Fresh Lime Juice

BY THE GLASS

Manhattan 
Rye, Sweet Vermouth, Select Bitters, Bordeaux Cherries

Bee’s Knees
Gin, Fresh Lemon Juice, Honey Syrup

Wines

Dirty Martini
Gin or Vodka, Dry Vermouth, Olive Juice, Olives

House Chardonnay    9

Mojito 
Rum, Fresh Lime Juice, Mint, Simple, Soda, Lime

 Private Reserve List available by request

House Cabernet Sauvignon    9

Jim Barry Watervale Riesling, Clare Valley  12/36
Adami Prosecco Brut "Garbel" MV, Veneto  10/30
Mer Soleil Chardonnay "Reserve" 2022, SLH   12/36
Centorri Moscato di Asti, Pavia  10/30
Stoneleigh Sauvignon Blanc 2022, Marlborough  12/36
Lumo Pinot Grigio 2022, delle Venezie IGT  11/33

Lucien Albrecht Brut Rosé NV, Alsace   10/30
Moulin de Gassac Rosé 2022, Languedoc   10/30
Duckhorn "Decoy" Merlot 2021, Napa   14/42
Bonanza by Caymus Cabernet Sauvignon, California   13/39
Head High Pinot Noir 2020, Sonoma   13/39
King Estate Pinot Noir 2022, Willamette Valley   14/42
Daou "The Pessimist" Red Blend 2021, Paso Robles   12/36

BY THE BOTTLE

Elio Perrone Bigaro Moscato/Brachetto 2021, Piedmont   38
Ar Lenoble Champagne Intense “Mag 17” NV, France   40 (half bottle)

Chateau Ducasse Bordeaux Blanc 2022, France   40
Honig Sauvignon Blanc 2022, Napa   42
Domaine Franck Millet Sancerre 2022, Loir   45

Talley Estate Chardonnay 2021, Arroyo Grand Valley   45
Mount Eden “Wolff Vineyard” Chardonnay 2020, Edna Valley   47
Haden Fig Chardonnay 2021, Willamette Valley   48
Twill Chardonnay 2019, Willamette Valley   50

Pike Road Pinot Noir 2022, Willamette Valley   40
Justin Girardin Pinot Noir 2021, Burgundy   45
Hahn Estate "SLH" Pinot Noir 2021, Santa Lucia Highlands   48
Lange Pinot Noir 2021, Dundee Hills   50
Hyland Estates Pinot Noir 2022, McMinnville   56

Bodegas Muga “El Anden De La Estacion” Crianza 2019, Rioja    40
Casadei “Songo Mediterraneo” GSM 2022, Toscana IGT    41
Marchesi de Gresy Barbera de Asti 2020, Piedmont    45
Montepeloso “A quo” Red Blend 2021, Toscana IGT    45
Badia a Coltibuono Chianti Classico 2019, Tuscany    48
Nicole Chanrion Cote de Brouilly 2021, Beaujolais    48
Le Clos du Caillou Cotes du Rhone 2020, Rhone Valley    54
Vietti "Perbacco" Langhe Nebbiolo 2020, Piedmont    60

Postmark Cabernet Sauvignon 2021, Paso Robles    48
Trig Point “Diamond Dust Vineyard” Cabernet 2021, Alexander Valley    50
Canvasback Cabernet Sauvignon 2019, Red Mountain    52
Marietta Cabernet Sauvignon 2021, North Coast    54
Time Place Cabernet Sauvignon 2021, Napa   58
Quilt Cabernet Sauvignon 2021, Napa    60
Inglenook Cabernet 2018, Rutherford   85

French 76
Vodka, Lemon, Simple, Prosecco




